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Will Wang

President

Sushi Sushi Inc.

1212 Broadway
Somerville, MA 02143

Dear Mr. Wang:

We inspected your firm, located at 1212 Broadway, Somerville, MA, on June 12 and 13, 2001
and found that you have serious deviations from the Seafood HACCP regulations (21 CFR Part
123). These deviations, which were previously brought to your attention during previous
inspections, cause your seafood products to be in violation of section 402(a)(4) of the Federal
Food, Drug, and Cosmetic Act (the Act). You can find this Act and the seafood HACCP
regulations through links in FDA’s home page at www.fda.gov.

The deviations were as follows:

J You must implement the monitoring procedure listed in your HACCP plan, to comply
with 21 CFR 123.6(b). However, your firm did record any temperatures at the receiving
critical control point, (CCP) to control the pathogen hazard listed in your HACCP plan - -
for salmon. During the inspection there were no records to demonstrate that this
temperature is being recorded as required by your HACCP plan. Also, your HACCP plan
for tuna states that the freezer temperature be recorded twice daily. During the inspection
it was noted that two of your three freezers do not contain freezer thermometers.






